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(54) PROPHYLACTIC, IMPROVING AND THERAPEUTIC AGENT FOR HYPERTENSION 

(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a prophylactic, improving and therapeutic agent for 
hypertension excellent in vasodepressor activity and vasopressor-suppressing activity. 
SOLUTION: This prophylactic, improving and therapeutic agent for hypertension comprises a 
coffee bean extract. 



http://wwwl9.ipdl.inpit.go.jp/PAl/result/detail/main/wAAApLaO_DDA414087977P... 2009/06/25 



JP,2002-087977,A [CLAIMS] 



1/1 ^-v 



* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1]Prevention, an improvement, and a treating agent of hypertension which consists of 
coffee bean extracts. 

[Claim 2]Prevention, an improvement, and a treating agent of the hypertension according to 
claim 1 whose coffee bean extract is coffee bean extrct. 

[Claim 3]Prevention, an improvement, and a treating agent of the hypertension according to 
claim 1 or 2 in which a coffee bean extract contains chlorogenic acid and caffeine two or more 
by chlorogenic acid / caffeine weight ratio. 

[Claim 4]Foodstuffs containing prevention, an improvement, and a treating agent of hypertension 
of claim 1-3 given in any 1 paragraph. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention]This invention relates to the hypertension prevention, improvement, and 
treating agent which has the outstanding blood pressure fall operation and elevation-of-blood- 
pressure depressant action, and safety, and can be made into foodstuffs or a drugs gestalt. 
[0002] 

[Description of the Prior Art]The various neuroleptics which act on a hypertensive therapy at 
the regulatory system by a neural factor, Drugs, such as ACE inhibitor which acts on the 
regulatory system in connection with a humoral factor, AT receptor antagonist, Ca antagonist in 
connection with the regulatory system by an vascular-endothelium origin substance, and a 
hypotensive diuretic in connection with the fluid regulation system in the kidney, are mentioned, 
and these are used for the hypertensive with an advanced disease mainly in a medical institution. 
However, while the drugs used for the purpose of the measure against hypertension in the actual 
condition are satisfying about validity, the burden placed on a patient for the side effects which 
exist not a little is heavy. 

[0003]On the other hand, when it stands on the recognition as the above-mentioned lifestyle- 
related disease, the general treatment by better living, such as restriction of dietary therapy, the 
kinesitherapy, and drinking and smoking, is widely applied to the serious illness hypertension 
person from the normal high price hypertension person including slight illness. In connection with 
a rise of recognition of the importance of a general treatment, it is continuing being said that 
especially an improvement of eating habits is important. Search of the pressure-lowering raw 
material of foodstuffs origin is briskly performed from the former, and, as for many foodstuffs 
which have a blood pressure fall operation, many separation and identifications of the active 
principle are performed. 

[0004]In such a situation, the prevention, the improvement, and the therapeutic method not 
using above-mentioned drugs as much as possible serve as an increasingly high demand. Among 
these, since dietary therapy is especially important, search of the foodstuffs which have a blood 
pressure fall operation and elevation-of-blood-pressure depressant action is performed briskly. 
[0005] 

[Problem(s) to be Solved by the Invention] However, the validity or number of times of ingestion, 
and the taste when taking in are not necessarily satisfactory in many cases, and the foodstuffs 
said to have a blood pressure fall operation or its active principle has many which also take a 
long period of time to the time taken to reveal the blood pressure fall effect. Therefore, the 
purpose of this invention is to provide the hypertension prevention, improvement, and treating 
agent which is characterized by originating in vegetation and foodstuffs, is excellent in safety, 
and does not become a burden to the everyday ingestion by taking orally, either, and has high 
antihypertensive property. 
[0006] 

[Means for Solving the Problem]this invention person found out that it was suitable for a coffee 
bean extract to have a high blood pressure fall operation, and consider it as a gestalt of drugs 
and foodstuffs, as a result of searching for various useful vegetation and foodstuffs origin 
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ingredients to prevention or an improvement of hypertension. 

[0007]That is, this invention provides foodstuffs containing the prevention, an improvement and a 

treating agent of hypertension, and this which consist of coffee bean extracts. 

[0008] 

[Embodiment of the Invention]the coffee bean extract used by this invention is an extract from 
the coffee beans of the fruits of a coffee tree — as the kind of coffee tree — an ARABIKA kind, 
a lobster kind, the Ribe Rika kind, and an ARABUSUTA kind — any may be sufficient. 
[0009]the coffee beans used for the coffee bean extract used by this invention — raw beans 
and roast beans — any may be sufficient and especially raw beans are preferred. 
[0010]Although methods, such as solvent extraction and supercritical extraction, are mentioned, 
the extraction method of an ingredient effective in prevention, improvement, and therapy of the 
hypertension from coffee beans, Quality governing of the extract extracted from coffee beans 
may be processed and carried out with ion-exchange resin etc. (for example, JP,4-145048,A, 
JP,4-145049,A, etc.). As an extraction solvent in the case of carrying out solvent extraction, 
water and a hydrophilic organic solvent are mentioned and methanol, ethanol, 2-propanol, 
acetone, methyl ethyl ketone, etc. are illustrated as a hydrophilic organic solvent. As an 
extraction solvent, the hydrous hydrophilic organic solvent more than 5 % of the weight (it is only 
indicated as % below) of water content is preferred, and hydrous ethanol is good. 
[001 1]Although various substances, such as polysaccharide, lipid, chlorogenic acid, protein, 
caffeine, a mineral, and fatty acid, are contained in the coffee bean extract used by this 
invention, Chlorogenic acid and caffeine by the weight ratio of chlorogenic acid/caffeine. It is 
[ two or more ] preferably preferred from a point of the flavor by the acid taste accompanied by 
the point of prevention, improvement, and curative effect of hypertension and the harsh taste at 
the time of eating, and an astringent taste 2-1000 and also 2.5-500, and to contain especially in 
2.5-100. A coffee bean extract may add and carry out quality governing of chlorogenic acid or 
the caffeine so that it may become this range. 

[0012]It is mentioned as this chlorogenic acid by that in which caffeic acid carried out the ester 
bond to 1 of the hydroxyl group of the 3rd place of quinic acid, the 4th place, and the 5th place, 
or two pieces, and specifically, 3-cafe yl quinic acid in which caffeic acid carried out the ester 
bond to the hydroxyl group of the 3rd place of quinic acid (chlorogenic acid), 5-cafe yl quinic 
acid in which caffeic acid carried out the ester bond to the hydroxyl group of the 5th place of 
quinic acid, The isochlorogenic acid (for example, 3, 5-cafe yl quinic acid etc.) in which caffeic 
acid carried out the ester bond to two hydroxyl groups among the hydroxyl groups of the 3 or 
4th place and the 5th place of 4-cafe yl quinic acid (crypto chlorogenic acid) and quinic acid in 
which caffeic acid carried out the ester bond to the hydroxyl group of the 4th place of quinic 
acid is mentioned. These salts are also included by chlorogenic acid. 

[0013]Especially if it is a salt permitted on pharmaceutical sciences as a salt of chlorogenic acid, 
it will not be limited, for example, alkali (earth) metal salt, such as sodium, potassium, calcium, 
and magnesium, is mentioned, and chlorogenic acid exists also as a salt in a natural product. 
[0014]The antihypertensive of further others [ of this invention / hypertension prevention, 
improvement, and treating agent ]. for example, alpha blocker, a beta blocker, alpha beta blocker, 
ACE inhibitor, and an angiotensin II receptor antagonist. ; several-kinds vitamins (for example, 
vitamin A, vitamin B v B 2 , B 6 , B 12 , vitamin C, vitamin D, vitamin E, etc.), such as Ca blocker, a 

diuretic, and psychotropics; other active ingredients which have a blood pressure fall operation 
[physiological active substance (for example, omega3 systems, such as alpha linolenic acid, EPA, 
and DHA, — polyunsaturated fatty acid.) Or catechin and its polymer of tea polyphenol, such as 
triglyceride which makes these constituent fatty acids, Lychees, such as rutin of side polyphenol, 
a ginkgo tree, zizyphi fructus, Owsei, a cassia seed, shiitake mushroom, rakanka, Chrysanthemum 
morifolium Ramat, the Yakon leaf, a mulberry leaf, the Banaba leaf, SEMPOU, Plantaginis semen], 
etc. **** can also be used together. 

[0015]When using hypertension prevention, improvement, and treating agent of this invention as 
medicine, the carrier pharmacologically permitted by the above-mentioned ingredient can be 
added, and it can be considered as the constituent for taking orally. As a constituent for taking 
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orally, a tablet, a granule, subtle granules, a pill, powder medicine, a capsule (hard capsules and 
an elastic capsule are included), trochiscus, a chewable agent, liquids and solutions (drinkable 
preparations), etc. are mentioned. 

[0016]Hypertension prevention, improvement, and the treating agent of this invention can add 
other ingredients, and can also be made into the gestalt of foodstuffs. Semi solid-like foodstuffs 
which added the conventional food additive to the gestalt of the foodstuffs concerned, such as 
liquefied [ a drink, soy sauce, cow's milk, yogurt, bean paste, etc. ], milky or paste-state-food; 
jelly, and an oleaster; what kind of gestalt may be sufficient as solid state foodstuffs [, such as 
gum, tofu, and a supplement, ];, powdered foodstuffs, etc. 

[0017]the adult (weight of 60 kg) of the coffee bean extract used for this invention — as for the 
effective dose per day, it is preferred to be referred to as 5-5000 mg on the 1 st by the 
chlorogenic acid conversion included in the dry solid of a coffee bean extract, and it is preferred 
to be especially referred to as 10-500 mg. 
[0018] 

[Example]The eluate was obtained for manufacture flavor electrode-holder FH1041 (coffee bean 
extract 3: the T. Hasegawa make, food additive) of the coffee bean extract using the cation- 
exchange column (for example, SK-1B: made by Mitsubishi Chemical), this was condensed, and it 
was considered as the coffee bean extract 4. Caffeine was separated from the column, quality 
governing was added and carried out to the coffee bean extract, and the coffee bean extracts 1 
and 2 were prepared. 

[0019]The dry solid of the coffee bean extract manufactured with the described method and the 
chlorogenic acid in it, and the quantity of caffeine are shown in Table 1. 
[0020] 
[Table 1] 





(%) 




&m (%) 






71 


51 


1.2 




58 


39 


2.5 




53 


34 


4.8 




48 


29 


28.0 



[0021]Example 1 The evaluation test was started after making it accustom to blood-pressure- 
measurement operation enough by carrying out [ preparatorily ] blood pressure measurement of 
the blood pressure fall evaluation (a) use animal 12-week old male spontaneously hypertensive 
rat (SHR) using the non-view type blood-pressure-measurement device for commercial rats 
(made by SOFUTORON) by continuation for seven days. All rats were bred under the room 
temperature of 25**1 **, humidity 55**1 0%RH, and conditions of lighting time 12 hours (7:00 a.m. 
to 7:00 p.m.) (rearing room in a rat zone). 

[0022]By the medication method and the dose examination group 1, (b) The coffee bean extract 
1, the following, By the examination group 2, by the coffee bean extract 3 and the examination 
group 4, the coffee bean extract 4 was used as administration material, and the coffee bean 
extracts 1, 2, 3, and 4 were dissolved in the physiological saline 0.85%, respectively, and it 
created [ the coffee bean extract 2 and the examination group 3 ] so that it might become a 
dose of 100 mg/kg as a dry solid. By the examination group 5, the coffee extraction thing 1 was 
dissolved in the physiological saline 0.85%, and it created so that it might become a dose of 
150mg/kg as a dry solid. The control group used the physiological saline 0.85%. The medication 
method was considered as internal use and was compulsorily prescribed for the patient using 
metal stomach tubes. The dose was made into 5 mL/the animal. 

[0023](c) One groups [ six ] were used for SHR which abstained from food overnight [ test- 
method ]. The systolic blood pressure of the caudal artery of internal use before and 6 hours 
after was measured. 
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[0024](d) The statistical disposal method profitable **** measurement result expressed average 
value and a standard error, and performed Student's t-test, and the significance level was made 
into 5% or less. 

[0025]The systolic blood pressure 6 hours before an administration start and after administration 
was shown in Table 2. Blood pressure descended intentionally and, as for the examination group 
which prescribed the coffee bean extract for the patient as compared with the control group, the 
improvement was accepted so that clearly from Table 2. 
[0026] 



[Table 2] 
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[0027]Example 2 The cross over trial in every two weeks estimated the blood pressure fall 
performance by the soft drinks using the coffee bean extract 3 by the six blood pressure fall 
examination 30 years-old generation men of a healthy person. 

[0028]!) According to the charge of a sample board, and the method example 7, the soft drinks 
of that (P) in which the coffee bean extract 3 is not contained, and two kinds of things (S) 
contained were prepared, and the thing equivalent in flavor was checked. The blind about 
contents was maintained, and (P) was continued on 1 (100mL) and the conditions drunk when 
you like every day, (S) was continued for two weeks in the drink period for two weeks and a total 
of four weeks, and it drank. 

[0029]2) OMRON Corp. sphygmomanometer HEM609 was used for blood-pressure-measurement 
blood pressure measurement. After making the time fixed in consideration of the daily variation 
of blood pressure in the 2nd week of the drink before a drink start maintain the quiet for 10 
minutes before blood pressure measurement, blood pressure measurement was performed. The 
average blood pressure value before an examination was 14lmmHg (contraction stage). 
[0030]Although the systolic-blood-pressure descent value after two-week drink was shown in 
Table 3, the significant blood pressure fall was observed in the group which drank the coffee- 
beans extraction content soft drinks of this invention. 



[0031] 
Table 3 


] 






(lunHg) 
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1.2±1.6 


KM* 


s 


8.7±1.9' 



[0032]Example 3 Water is added to 2% of citrate, 1% of vitamin C, and 3.6% of a coffee bean 
extract (T. Hasegawa flavor electrode-holder FH1041), and it is made to dissolve in them dextrin 
36% 47.4% of powdered-food grape sugar, and gum arabic 10%. After adding and mixing a proper 
quantity of perfume (lemon flavor) homogenously to the powder obtained by carrying out spray 
drying of this solution with a spray dryer, 10g separate packaging was used, and the powdered 
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food which a coffee bean extract is melted in water and hot water which are contained as 
hypertensive prevention, improvement, and treating agent, and can carry out drink ingestion was 
obtained. 

[0033]Example 4 76.4% of hard candy anhydrous plasma grape sugar, frothed sugar 9%, 4.5% of 
powder orange perfume, guar gum 2%, 2.5% of ascorbic acid, 1.5% of citric acid, crystal, 3.6% of a 
coffee bean extract (T. Hasegawa flavor electrode-holder FH1041), 0.5% of sucrose fatty acid 
ester (HLB20) and coloring matter optimum dose were mixed homogenously, the 2-g tablet which 
has a path of 15 mmphi with a conventional method was tableted, and the hard candy which 
contains a coffee bean extract with good flavor as hypertensive prevention, improvement, and 
treating agent was obtained. 
[0034]Example 5 Flour food (cupcake) 

The weak flour 100g, 100 g of hen's eggs, the sugar 1 10g, the shortening 35g, The margarine 35g, 
the baking powder 2.5g, the wine 6.0g, 3.6 g of coffee bean extracts (T. Hasegawa flavor 
electrode-holder FH1041), After preparing a cupcake using the cloth which consists of a 
presentation of water optimum dose, it divided into ten molds, and calcinated and manufactured 
with the conventional method, and the cupcake which contains a coffee bean extract with good 
flavor as hypertensive prevention, improvement, and treating agent was obtained. 
[0035]the blend gel-ized agent of an example 6 jelly-food carrageenan and locust bean gum — 
0.65%, 50% of concentration juice [ 5.0% of ] of a grapefruit, 0.05% of citrate, 0.05% of vitamin C, 
and 1.8% of a coffee bean extract (T. Hasegawa flavor electrode-holder FH1041) were mixed, and 
water was added to this, and it adjusted to 100%, and dissolved at 65 **. A little grapefruit 
flavors were added, and it held for 5 minutes at 85 **, and poured distributively in the container 
of 100mL after germicidal treatment. When cooled at 5 **, it was made to gel and it contained in 
a mouth, having settled for 8 hours and cooling slowly, mouth-melt nature obtained the jelly food 
which is good, has fruits flavor and contains a coffee bean extract with good mouthfeel as 
hypertensive prevention, improvement, and treating agent. 

[0036]Example 7 13% of soft-drinks high-fructose corn syrup, 0.3% of citrate, Water was added to 

0. 03% of ascorbic acid, 0.02% of sodium acid citrate, 0.1% of perfume (lime flavor), and 0.36% of a 
coffee bean extract (T. Hasegawa flavor electrode-holder FH1041), it dissolved in them, and a 5- 

1. drink was prepared. The solution poured 100mL distributively in the glass bottle container, and 
obtained the soft drinks which sterilize with a conventional method and contain a coffee bean 
extract with good flavor as hypertensive prevention, improvement, and treating agent. 
[0037]Example 8 360 mg of coffee bean extracts (T. Hasegawa flavor electrode-holder FH1041) 
to oolong tea (made by Suntory, Inc.) 500mL as a sugarless drink marketing sugarless drink After 
the addition dissolution, It sterilized with the conventional method and the sugarless drink which 
contains a coffee bean extract with good flavor as hypertensive prevention, improvement, and 
treating agent was obtained. 

[0038]Example 9 800 mg of vitamin oral administration liquid taurine, 1 1000 mg of sucrose, 50 mg 
of caramel, 30 mg of sodium benzoate, 5 mg of vitamin B 1 nitrates, Vitamin B 2 20mg, vitamin B 

6 20mg, vitamin C 2000 mg, Vitamin E 100 mg, vitamin D 3 2000I.U., After having added 20 mg of 

nicotinamide, and 360 mg of coffee bean extracts (T. Hasegawa flavor electrode-holder FH1041) 
to optimum dose of purified water, dissolving and adjusting to pH 3 with a phosphoric acid 
aqueous solution, purified water was added further and the whole quantity was set to 50mL. This 
is sterilized at 80 ** for 30 minutes, there is also no ingredient change by preservation, and the 
drink which contains the coffee bean extract excellent also in the taste and a flavor as 
hypertensive prevention, improvement, and treating agent was obtained. 

[0039]An example 10 chewable-tablet agent vitamin B 1 nitrate, vitamin B 2 , Vitamin B g , 15% of 

the mix vitamin preparation which consists of vitamin C, Frothed sugar 59.6% and dextrin 20.9%, 
3% of sucrose esters, The coffee bean extract (T. Hasegawa flavor electrode-holder FH1041) of 
3.6 weight sections is added hydroxypropylcellulose 1.0% to powder 99 weight section for 
chewable tablet agents which consists of a presentation of 0.5% of perfume, A 0.2 g [ per dose ] 
tablet was tableted with the conventional method, and the chewable tablet agent which contains 
the coffee bean extract excellent also in the taste taken in 5 doses per time and a flavor as 
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hypertensive prevention, improvement, and treating agent was obtained. 

[0040]Example 11 The coffee bean extract (T. Hasegawa flavor electrode-holder FH1041) of 1.8 
weight sections was added to soy sauce marketing low salt soy sauce (KIKKOMAN CORP. make 
low-salt-soy-sauce 100 weight section), and it dissolved and sterilized to it. This soy sauce does 
not have a problem in flavor and a color as compared with the low salt soy sauce before coffee 
bean extract addition, and usual soy sauce and the low salt soy sauce which contains the coffee 
bean extract whose amount of per [ used ] day is about 20g similarly as hypertensive prevention, 
improvement, and treating agent were obtained. 
[0041] 

[Effect of the Invention]It excels in the lowering operation of blood pressure, and rise depressant 
action, and safety is also high. 



[Translation done.] 
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10 (ttl6 0kg) 1 BfefeOOM^iB, 3-k-E 

ISfC, 5~5 0 0 0mgi:1-5Ci:*WSb<. Wc, 
1 0~5 0 0tigt?Z£bffff£L\,\ 
[0 0 18] 

7U-A-$;W-FH 10 4 1 (n-fc-Htttfift 

3 : ssjiisft («o a, ftatfitoft) «\ mj*ysc 

$£7 A («*tfSK-l B : Hgft^ (*) SO 

[0 0 19] iE^ffiT-filifiLfcn-t-HttdliftOK 

g 1 (c^Vf tOT'&ofco 
[0 0 2 0] 
[Si] 





(%) 


3 - h - sta £H* * <a £ n n y 


ttVc (%) 






71 


51 


1.2 


3-fc-HllllHJ»2 


58 


39 


2.5 


n-fc-Sttm*3 


53 


34 


4.8 




48 


29 


28.0 



[0021] mmm i j&EKTiffi 

(a) ftffiftftl 

l 2a^<Dit'B:i^fl?Eftif[iffi^-y h (shr) ^ 



fco Hif ^T^S2 5±nc, 



[0 0 2 2] ( b ) S473?£&t>'S#l 

3 , t*R& 4 Tiin- z-mbm 4 u 



3— t-H^aitl 1 , 2, 3, A%%tl?ft0. 8 5% 

mmi&ftt uio om g /k g o 
uj«j i £ o. 8 5 %*aft**ic»wu wsm&ftt 

LX 1 5 0 mg/kg©fS4« i: %S J; ^ Kftffc Lfc 0 WfiS 
p(i, 0. 8 5%£g£lfi7fc*tefflLfc 0 S^Sti, 
;5 5± 1 0% gPS4fcU ^JBSaff'/^x^ffl^T^JWtS^L 

[0 0 2 3] (c) ISKTjft 

-«*6^ l /c s h r % i m 6 E^fiffl l rco mnmifi 

[0024] (d) ^it¥wsaii77r£ 
50 mznrcmimm, ^mmzsmmmmzmLxstud 



(4) 



ent's t-test£ffV\ ^M^mt 5 %&CFt Ltc 0 

[oo25]i2 im5-mteMRV®$ 6 rnrnm^m 
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[0 0 2 6] 
H2] 







KttttliliLjEf 


I(SBP) (inHg) 












196.0±2.1 


200.6±2.1 


tt*#l 




198.8±1.1 


197. 4±2. 3 


K*#2 




200. 7± 1.6 


196.0±1.6* 


KIM* 3 




201.0±K8 


192.6±L3* 


ttttfH 




200. 7dbl. 9 


186.8±3.9 I 


ftl*#5 




198.4±2.7 


199.4±0.8 



[0027] mmm 2 mnxoMsnrum 

^(ciOHSSLTco 20 

[0028] 1) mamBLX&m 

(p) a^^nst.© cs) 2as©jfis»^**nsi 

T?)7^>K£^ SB 1* (1 OOmL) , Jiff ft 
NPtftffl-rS^ftKT, (P) Z2Wm, (S) £2® 

[0 0 2 9] 2) jfofflffl^ 

jfiiEaiJSfcfi, Jj-An>ttifiiEttHEM6 0 9%fflV^ 

ft 0 §kmMbwiRzs%Km2mmBiciki±(DBft^mz% 30 
[0030] zmmm^'timimmfrm^ a 3 

[0 0 3 1 ] 
53] 







2 Mfffl«ffi«iK««8ifiiJE»Ti1t 
GnnHg) 




p 


1.2±1.6 




s 


8. 7± K 9* 



40 



[0 0 3 2]i!MiJ3 

>36%, ^x>|21 t£^yCl%, n-b-H 
ftdJft (gS/HSft (*) S7U-^-$;W-FHl 
0 4 1) 3. 6%K7k*r$taLTi8f)¥£-eSo CWjgfS 50 



[0 0 3 3] MMffl 4 HH 
&fcklMit:/K^fci7 6. 4%, 7nXh'>af-9% > 
{9**l/y^*fS4. 5%, ?'7-#A2%, 7X3;l/ 
\£>M2. 5%, ^xygf (HA) 1. 5%, 3-fc- 
HfttfJl* (g@/ll*ft («) S71/-^-*;W-FH 

104 1) 3. 6%, ->3iB3IMKxXx;l/ (HLB2 

o) o. 5%, &m&m%t%~u£L, nm^z 1 ) \ s 

[0 0 3 4] Hfigffl 5 'hmsn& (* V 7*-*) 

S*lt&l 0 0g, ISIfll OOg, 1 Og, fa- 

h^>^*3 5g, -?-f'jy3 5g, ^-^>^7^^" 
-2. 5g, mi6. Og, n-k-artitti^ (£8/11 
§S (80 «7W/^-W-FH 104 1) 3. 6 

[0 0 3 5] «U-ftft 

o. 6 5 %, yxs—rf-jfo—w 5 0 %cDSIiSSrt 5 . 
0%, tx-ymo. 0 5%, t££ = >C0. 0 5%, 3 
-fc-sttttJ* (SS)il#8 (80 17U-^-*;^ 
-FH104 1) 1. 8%£?g£U cnfczkfcjfcfcT 

ioo%ttisu es^cT-^Lfco sioao^u 

-?7)l-V7 ls-^-*mU L T 8 5 1 T 5 #ia&J$ 

bTSSJaa^ i ooiLos»KiMiufco sural* 



(5) 

7 

[0 0 3 6] HMJ 7 }ff?S^7K 
*»^K«>WSIIi 3%, ^xygo. 3%, 
If^gtO. 0 3%, 93L>&+hV?2*0. 0 2%, § 
S (7^A7U-;H 0. 1%, 
(g@JIIS*4 (ft) «:7U-^-*;]/*r-FH l o 4 
l ) o. 3 6 %ic7k*imz-T®ffiL, 5 u -y h;i/Otm 

^rfSSLfCo rgffili. 1 0 OnLfctf^XlfyggltCfta 10 

^SMia-:©^ • mm • fe«gy^ ltsw-t sitiaim 

[0 0 3 71SIM8 

mWUMWCRi: LT, ^-ny^ «->HJ-ftS£*± 
BO 5 0 OmLicn-b-sttW^ (ft&JIISft (ft) H 
71/-A-*;W*-FH 1 0 4 1) 3 6 Omg^tofgft? 

/Co 20 

[0038] mm 9 tf 2 5 >mm. 

$<yyy8 0 Omg, faWl 1 0 0 Omg, #^;l/5 0 
mg, SBttlfEt hU^ A3 Omg, If *5>B,5iI?iM5in 
g, tf*5>B 2 2 Omg, lf*5>Bf, 2 Omg, lf# = 
>C 2 0 0 0nig, \£Zz.yE 10 Omg, tl^SyD:, 
2 0 0 0 1. U. , Z.a^ym7^ K2 Omg, 3— fc- 
Httmfe (ftS)llff^ (ft) 17W/^;W-FH 

1041) 36 o«g£j§a©tt§|7Mij!ra*Tigft¥U »J 
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8 

»£5 0mL£Lfc o CM8 0°CT'3 O^MSLT, & 
#fC<J:Sj£#g{fcfefc<, ft, SftfCfe-r<*tlTV^c3 

-t-satuti^i«ifiiE^K • • femmtbtt 

[0 0 3 9] mtfcM 10 fa7 7'7H£ glJ 

5>c*^ftS5>y*xtr*5^iaaij 1 5%, yuxh 

•>a**-5 9. 6%, T^XhU>2 0. 9%, i/aW 
xxr;b3%, CKn4 : '>y'D(f;H:;l/D-Xl. 0 
%, #80. 5 a77;ViMM* 
9 9lii5(C3. 6MSP©n-t-H«iai«J (SSJH 
§8 (ft) H7l/-^-*;V^-FH 10 4 1) £gsJra 
L, lftfcfcDO. 2 gO^J^jitcTff&L, 1H1 

srcD 5^a®-r^ft, sfttct-r^nrcn-t-att 

[oo4o] mt&m 1 1 si* 
m««sffl (+7 3-v>^tti«isi*i oo 
Mas) el 8fia^©n-b-attnm (ssiiis 

8 (ft) l7l/-^-^l/^-FH 10 4 1) fcjgjjta 

tffDM^SrititliLT, aft, ftfct>fcH»pa<, 
-fc-Htttb%^iajfliJE<D^RS • e£« • j&iffiiji: LTS 

[0 0 4 1 ] 



7n>h^->*oif 



^Mf5SEE5c7E2- 1 -3 TEift^^ M*m%mmmmz606 

(72)3S$# ilP F*-A(##) 4B018 LB01 LB08 LB09 MD09 MD44 

3lMfl$3fflE£?E2 - 1 - 3 TEifti^ MD48 MD52 MD57 ME04 

ttSf^Kffrt 4C086 AA01 AA02 CB07 MA02 MA04 

(72)f£HM ffiffi MA09 MA52 NA14 ZA42 ZC75 

jH«f|5|lfflg:i7£2 - 1 - 3 TEIftSs 4C088 AB14 AC04 BA09 BA10 CA05 

ttm$S%ft CA06 CA07 CA08 MA52 NA14 

ZA42 

4C206 AA01 AA02 DB20 DB56 KA01 
MA02 MA04 MAI 7 HA72 NA14 
ZA42 ZC75 



